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Abstract 

 
The present study was conducted to document the carcass traits and meat biochemical properties of Sudanese 

local rabbits. A total of 17 rabbits (males and females) of 3 age categories (3, 4 and 12 months) were examined for 
live weight, empty carcass weight, dressing percentage, neck and shoulder, ribs, loin and rump cuts. The meat 
biochemical traits were protein, moisture and ash contents. The current values of these parameters were found to 
vary considerably from those reported previously. This research work may provide baseline information for future 
study on local Sudanese rabbits. 
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Introduction 
 

According to FAO (1993) report, in most 
developing countries the daily intake of animal protein 
is far from the recommended amount (3.24 g versus 27 
g/ day). Rabbits are monogastric herbivores that do not 
compete with man for food. They are also characterized 
by high fecundity, low cost of investment, short 
generation interval as well as the ability to digest 
forages (Taiwo et al., 2004). Rabbit's meat has higher 
protein, lower calories and fat content in comparison 
with meat from other livestock (USDA, 1973). Janieri 
(1987) reported that rabbit meat has the lowest 
cholesterol value of 169 mg/100 g (on dry matter basis) 
compared to beef (200 mg), chicken (220 mg), and pork 
(223 mg). The objective of this study was to report the 
carcass traits and the biochemical properties of rabbits' 
meat. 
 
Materials and Methods 
 

The experiment was conducted in the Rabbit Unit 
of the Faculty of Animal Production, Gezira University, 
Sudan. Seventeen local Sudanese rabbits (males and 
females) of 12 (mature) 4 and 3 months were collected 
from different parts in Central Sudan. The animals were 
kept in an open sided house made of brick walls, wire 
mesh, supported with metal poles and corrugated iron  

sheet roof. The house was divided internally into small 
breeding pens with dimensions of 105×79×60 cm. 
Animals were firstly accommodated in these pens in 
couples (one sire and one dam) and then each dam with 
its kids was transferred to a separate cage (1×1m), 
provided with clay pots as nests where they stayed until 
weaning at six weeks. The animals were provided with 
a formulated ration (Table 1) ad libitum in addition to 
green fodder (Medicago sativa). Fresh water was also 
available in plastic containers throughout the day. Feed 
was offered daily in early morning, in plastic containers 
after removing the remaining spoiled feed. Feeding and 
drinking containers were cleaned daily with soap and 
water. Rabbit's house was cleaned every day. 

Rabbits intended to be used for carcass study were 
deprived from food 12 hours prior to slaughtering. 
Animals were slaughtered according to Muslim practice 
after taking the slaughter weight. Duplicate meat 
samples each of five grams from 14 rabbits belonging 
to the three age groups were taken from thigh and 
lumber region of the carcass of each rabbit. The 
samples were then sent to the laboratory for proximate 
analysis to determine their protein, moisture and ash 
contents.  

Only descriptive statistics was used to represent the 
examined data as means ± standard errors of each age 
category. 
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Results and Discussion 
 
The live body weight of rabbits (Table 2) in this study 
were lower than the results reported by Iraqi  (2008) for 
Gabali rabbits, Enab (2001) for New Zealand White, 
Youssef et al. (2009) for Black Baladi, Szendro et al. 
(1998) for Danish White and Pannon White. However, 
the present values of body weight were higher than that 
reported by Anous (1999) for local rabbit in Burundi 
and the range reported by Elamin et al. (2011) for local 
rabbits of Sudan. Dressing percentage in this study is 
similar to the results reported by Ouyed and Brun 
(2008), Lukefahr et al. (1982). The current values were 
higher than the results obtained by Anous (1999), 
Holmes et al. (1984), and lower than the results 
reported by Bawa et al. (2008), Ozimba and Lukefahr 
(1991), Gasim-Boubaker et al. (2007) for cross bred 
rabbits and Dal Basco et al. (2002) for Fryer rabbits. 
Such differences might be due to differences of breed, 
age, feeding system and environmental conditions 
(Gasim-Boubaker et al., 2007). 
 
Table 1: Composition of diet 

Percentage Ingredient 
10 Sorghum 
11 Groundnut cake 
40 Wheat bran 
24 Groundnut hulls 
15 Alfalfa hay 
100 Total  

16.1% CP (% of Kg DM) 
2552.4 Metabolizable Energy (K cal 

ME/kg DM) 
 

The non carcass traits in the present report (table 3) 
were lower than the results observed by Al-Dobaib 
(2010) for V Line and Saudi breeds (head, skin and 
viscera weights), Mehrez and Mousa (2011) for New 
Zealand White (liver, kidney and head weights), Ghosh 
and Mandal (2008) for Soviet Chinchilla and Grey 
Giant (gut full, lung and trachea and feet and tail 
weights) and Amata and Bratte (2008) for Dutch 
rabbits, (heart, liver, lung and spleen weights). 

The total protein of rabbit meat (Table 4) in this 
trial was in accordance with that reported by Ghosh and 
Mandal, (2008), Adam (2003), Pla (1998) and Holmes 
et al. (1984), but higher than the protein content of New 
Zealand White rabbits (El-Gendi, 1999), African Boer 
goat (Webb et al., 2005). Moreover values of total 
protein content in the current rabbits' meat were lower 
than the results reported by Simonova et al. (2010) for 
Hy-plus rabbit breed and Dal Basco et al. (2002) for 
Fryer rabbits.   

Table 2: Mean ± SE of some rabbit carcass 
characteristics at different ages 

Trait  Age group No. Mean±SE 
Mature 5 1628.80±75.08 

4 month 8 1031.38±58.76 
Body weight 
(gm) 

3 month 4 1049.25±48.53 

Mature 5 878.40 ±37.66 
4 month 8 574.25 ±31.23 

Empty 
carcass 
weight (gm) 3 month 4 535.75±37.86 

Mature 5 54.49±1.93 
4 month 8 56.70±1.54 

Dressing  
Percentage 
(%) 3 month 4 49.58±2.21 

Mature 5 83.20 ±3.96 

4 month 8 58.50 ±3.02 
Neck and  
Shoulder 
(gm) 3 month 4 52.50 ±2.75 

Mature 5 71.80 ±4.10 

4 month 8 37.38  ±2.18 
Ribs (gm) 

3 month 4 38.25 ±3.09 

Mature 5 101.60 ±6.24 

4 month 8 67.38 ±5.34 
Lion (gm) 

3 month 4 60.00 ±7.38 

Mature 5 179.60 ±7.78 

4 month 8 119.75 ±5.48 
Rump (gm) 

3 month 4 116.00 ±6.92 

 
Table 3: Mean ± SE of some non carcass component 

organs of rabbits at various ages 
Trait (gm) Age group No. Mean±SE 

Mature 5 167.43±6.78 
4month 8 114.53 ±5.41 

Head 

3 month 4 113.19 ±7.78 
Mature 5 7.85 ±0.53 
4month 8 3.31 ±0.42 

Heart 

3 month 4 5.13 ±0.60 
Mature 5 11.29±2.00 
4month 8 7.87±1.60 

Lung 

3 month 4 11.02±2.30 
Mature 5 47.97±3.08 
4month 8 40.96±2.46 

Liver 

3 month 4 34.83±3.53 
Mature 5 25.05±2.34 
4month 8 13.56±1.87 

Kidney 

3 month 4 16.14±2.69 
Mature 5 271.66±13.63 
4month 8 204.20±10.88 

Gutful 

3 month 4 211.84±15.63 
Mature 5 4.53±0.64 
4month 8 4.04±0.51 

Tail 

3 month 4 2.17±0.73 
Mature 5 29.33±1.07 
4month 8 25.66±0.854 

Feet 

3 month 4 24.43±1.23 
Skin Mature 5 184.64±13.98 
 4month 8 99.67±11.16 
 3 month 4 91.41±16.03 
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Table 4: Meat biochemical traits (mean ± SE) for 
the examined rabbits  

Trait (%) Age group No. Mean±SE 
Mature 4 20.59 ±0.51 
4 month 6 21.01±0.42 

 Protein 

3 month 4 19.70±0.53 
Mature 4 72.91±0.49 
4 month 6 72.61±41 

Moisture 

3 month 4 73.96±51 
Mature 4 0.93±0.07 
4 month 6 1.02±0.06 

Ash 

3 month 4 0.98±0.07 
Fat Mature 4 1.38±0.03 
 4 month 6 1.66±0.15 
 3 month 4 1.27±0.19 

 
The average percentage of moisture content of 

rabbit meat in this study (Table 4) is in accordance with 
Adam (2003) and Pla (1998), higher than the result 
reported by Ghosh and Mandal (2008), Marongiu et al. 
(2006), Polak et al. (2006) and Bovera et al. (2004). 
However, it is  lower than the result reported by 
Simonova et al. ( 2010), Dal Basco et al. (2002), 
Hernandez et al. (2004), El-Gendi (1999) and Holmes 
et al. (1984), higher than the moisture content found by 
Lee et al. (2008) in lambs and Webb et al. (2005) in 
goats. Younger rabbits contained less fat in their meat; 
this is in agreement with Hernandez et al. (2004).  

The ash content of rabbit meat in the current study 
was in line with the findings of Adam (2003), El-Gendi 
(1999), Simonova et al. (2010) and Dal Basco et al. 
(2002) but it  was lower than the values reported by 
Marongiu et al. (2006), Hernandez et al. (2004), Bovera 
et al. (2004),  and Lee et al. (2008). 

The fat content in this study is in agreement with 
Dal Basco et al. (2002) and Simonova et al. 2010, but 
lower than the results reported by Ghosh and Mandal, 
(2008), Marongiu et al. (2006), Adam (2003), El-Gendi 
(1999), Pla (1998), Holmes et al. (1984) and Lee et al. 
(2008).  

In conclusion, this report may provide useful 
information on further studies on local Sudanese 
rabbits.  
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